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Total Quality Management for the Food Industry (br), 
(11)183 
update on pesticide laws and regulations affecting food in- 
vegetarian perspective and, (10)114 
food preservation/processing 
advances in microwave food processing, (9)117 
antimicrobial enzymes, (5)131 
biological control systems, (5)132 
carbon dioxide treatments, (5)130 
chitosan, (5)131 . 
commercial pasteurization/sterilization using microwave 
technology, (12)62 
development of nonthermal processes for food, (5)124 
Directory of the Canning, Freezing, Preserving Industries 
(br), (7)131 
FDA’s concern with sous vide processing, (12)73 
Food Processing Technology: Principles and Practice (br), 
(10)152 
Fouling and Cleaning in Food Processing (br), (6)204 
From Kitchen to Consumer: The Entrepreneur’s Guide to 
Commercial Food Production (br), (6)206 
education programs in quality for food processing industry, 
(6)80 


field pulses, (5)124 

high pressure treatments, (5)129 

IF T’s 1992 Classified Guide to Food Industry Services, (12) 

intense light pulses, (5)129 

ISO 9000 standards establishing a foundation for quality, 
(11)74 

linear induction electron accelerator, (5)128 

managing pesticide challenge: food processing model, (3)72 

microbiological evaluation of low-acid aseptic fillers, (5)116 

microwaves, (5)127 

microwave processing in U.S. food industry, (12)50 

microwave sterilization, (12)57 

ohmic heating: aseptic processing of food particulates, (12) 
68; liquid-particle mixtures, (12)64 

oscillating magnetic field pulses, (5)126 

pasteurization of seafood: potential for shelf life extension 
and pathogen control, (12)88 
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food research 


food safety 


food science/technology 


using appropriate HACCP system to assure safety of min- 
imally processed foods, (3)69 
using Malcolm Baldridge National Quality Award criteria 
to drive total quality management process, (6)70 


in global company: a perspective, (2)72 

low-calorie food product development: short course cospon- 
sored by IFT and AACC, March 3-5, 1993, Chicago, (12)39 

ISO 9000 standards establishing a foundation for quality, 
(11)74 

science in the marketplace, (2)78 

See also food engineering; food preservation/pro- 
cessing; food science/technology; food safety 


and nutrition of novel foods, (3)114 

assessing product vulnerability due to pesticide issues, 
(5)109 

consumption patterns: estimating human exposure to: spe- 
cific substances in American food supply, (3)118 

correlating knowledge with home food-preparation prac- 
tices, (5)94 

critical issues, 1991-2000, (1)64 

FDA’s concerns with sous vide processing, (12)73 

food allergies and related diseases (Overview, 4 papers), 
(5)135 

government regulations: interaction of science and societal 
forces, (1)73 

International regulations: Improving Codex Alishentarius 
process, (2)98 

irradiated produce reaches midwest market, (5)89 

irradiated strawberries enter U.S. markets, (5)80 

ISO 9000 standards establishing a foundation for quality, 
(11)74 

Making Safe Food: A Management Guide for Microbiolog- 
ical Quality (br), (6)212 

managing the pesticide challenge, (3)72 

microbiological, (3)30 

microbiological aspects of biotechnology products, (3)100 

ohmic heating: for aseptic processing of food particulates, 
(12)68; of liquid-particle mixtures, (12)64 

OSPA coordinates document, (3)30 

pasteurization of seafood: pathogen control, (12)88 

Pesticide Residues and Food Safety: A Harvest of View- 
points (br), (5)70 

pesticide residue controls to ensure, (3)33 

politics of food labeling, (7)58 

risk assessment, (3)33 

role of federal government in, (3)30 

Scientific Committee for Food: procedures and programs 
for European food safety, (5)102 

10th Annual Midwest Food Processing Conference, (3)134 

toxicological burdens and shifting burden of toxicology, 
(3)109 

using appropriate HACCP system to assure, safety of min- 
imally processed foods, (3)69 


a sustainable world food supply—what are the issues s and 
what needs to be done (Overview, 5 papers), (7)83 

accelerated training of sensory descriptive flavor analysis 
panelists, (11)114 

advances in microwave food processing, (9)118 

altering fatty acid metabolism in plants, (4)65 

Appert (Nicholas) Medalists: reflection of growth of food 
science/technology, (9)144; recipients 1942-1992, (9)148 

cancer-preventive foods and ingredients, (4)65 

citrus by-products manufactured for food use, (2)105 

commercial pasteurization/sterilization of food products 
using microwave technology, (12)62 


comparing T-I scaling to category scales in sensory evalua- 
tion,*(11)98 
consumer attitudes and market potential for foods using fat 
substitutes, (4)81 
current U.S. international regulatory issues (Overview, 3 
papers), (2)92 
developing low-fat meat products, (4)100 
development of nonthermal processes for food preservation, 
(5)124 
developments in analysis of T-I curves, (11)92 
dielectric and ohmic sterilization (Overview, 6 papers), (12) 
49 
food allergies and related diseases (Overview, 4 papers), 
(5)135 
food guide pyramid replaces the basic four circle, (7)64 
food science in marketplace, (2)78 
global challenges for food science students, (9)92 
guide to new FDA/USDA nutrition labeling proposals, (1)56 
IFT’s 1993 Classified Guide to Food Industry Services, (12) 
123 
IFT undergraduate curriculum minimum standards: intro- 
duction, (10)155; revisions, (10)156 
* ISO 9000 standards establishing a foundation for quality, 
(11)74 
microwave processing in U.S. food industry, (12)50 
microwave sterilization, (12)57 
MRI application in food industry: heat transfer, mass 
transfer, composition, structure, (12)77 
neutraceutical initiative: proposal for economic and regula- 
tory reform, (4)77 
off-flavors in foods and beverages, (11)183 
ohmic heating: for aseptic processing of food particulates, 
(12)68; of liquid-particle mixtures, (12)64 : 
opportunities in developing countries for young food scien- 
tists, (9)104 
opportunities in Europe: a perspective, (9)101 
optimization of quality in microwave heating, (12)53 
politics of food labeling, (7)58 
psychological biases in T-I scaling, (11)81 
religious and philosophical bases of food choices (Overview, 
7 papers), (10)91 
report on Eastern Food Science Conference VII, (3)124 
safety issues: foods of new biotechnology vs traditional 
products (Overview, 5 papers), (3)99 
starch functionality (Overview, 5 papers), (6)97 
temporal aspects of the oral processing of viscous solutions, 
(11)106 
textural aspects of milk components as food ingredients 
(Overview, 6 papers), (1)92 
use of biotechnology to enhance food flavor (Overview, 5 
papers), (11)121 
using appropriate HACCP system to assure safety of min- 
imally processed foods, (3)69 
food supply 
environment and global food security, (7)89° 
IFT’s 1993 Classified Guide to Food Industry Services, (12) 
123 
lighting fires at grass roots, (7)84 
reinvigorating the FDA, (8)20 
role of international Agricultural Research Centers in 
increasing, (7)86 
role of potato and new strategies for international cooper- 
ation, (7)91 
world food supply: what are issues and what needs to be 
done (Overview, 4 papers), (7)83 
Foundation for Innovation in Medicine 
neutraceutical initiative: proposal for economic and regula- 
tory reform, (4)77 
fruit drinks 
patents: (1)54; (2)66; (6)60; (7)124; (10)55; (11)47; (12)44 
fruit products 
patents: (1)54; (2)66; (3)62; (4)58; (5)76; (6)60; (7)124; (8)80; 
(9)46; (10)55; (11)47; (12)44 


fruits and vegetables 
“the peachfizz’ plot,” (8)46 
Storage, Processing and Nutritive Quality of Fruits and 
Vegetables, 2nd ed., Vol. II: Processed Fruits and Vege- 
tables (br), (11)182 
See also agriculture; biotechnology; food preserva- 
tion/processing; food science/technology 
fungi 
filamentous: flavor metabolites and enzymes from, (11)151 


G 


gels 
Food Gels (br), (1)170 
genetic engineering 
altering fatty acid metabolism in plants, (4)71 
See also biotechnology; food science/technology 
GMP-GSP 
GMP-GSP Guideline Rules for Food Plant Employees (br), 
(8)262 
GMP-GSP Guideline Rules for Food Plant Management 
(HACCP—Quality Control—Audit Inspections) (br), 
(8)262 
grapefruit 
irradiated reach midwest market, (5)89 
gums 
product update, (6)174 
thermal: bacteria reduced (abs), (6)152 
xanthan: brine-tolerant (abs), (6)152 


H 


HACCP 
GMP-BSP Guideline Rules for Food Plant Management 
(HACCP—Quality Control—Audit Inspections) (br), 
(8)262 
managing pesticides through, (3)72 
. using appropriate system to assure safety of minimally pro- 
cessed foods, (3)69 
health 
See diet; nutrition; public health 
Hindu 
food and dietary habits of, (10)94 


IFT 


annual meeting: application for new product presentations, 
(11)31; call for special sessions and division lectures (ed- 
itorial), (11)18; call for 1992 symposia, (7)14; call for un- 
dergraduate research papers, (9) 159; competitions: guide- 
lines for division lectureship proposals, (11)32; guidelines: 
for 1993 G.F. Stewart International Division Research 
Paper, (9)156; proposals for 1993 student product devel- 
opment, (9)160; for new prodcuts presentations, (11)30; 
for poster presentations, (9)157; for symposia organizers, 
1993, (7)113; instructions and abstract form for volun- 
teered papers—oral and poster, (9)161; nominations for 
achievement awards, (9)153; rules for graduate paper, 
(9)158 

annual meeting (1992): Food Expo in print, (8)110; alpha- 
betical listing of exhibitors, (8)112; exhibitors listed by 
product/service, (8)244; innovations/new products and 
technology sessions Wed. 6/24, (3)16; (5)28, 30; keynote 
address: reinvigorating FDA, (8)20; photo highlights, 
(8)84; special forums, (5)30; abstracts, (6)152; symposia 
subjects, (5)28; technical program, (5)172; 300 word ab- 
stract; primer on using visuals in technical presentations, 
(5)157 

annual meeting (1993): abstract for papers due 12/1/92, 
(9)18; Food Expo ’93 moves to July, (11)64; symposia/ 
technical sessions: how symposia are accepted/rejected 
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for presentation, (12)12; primer on using visuals in pre- 
sentations, (5)157 

awards: achievement and fellows: call for nominations Ap- 
pert, Hart, Prescott, (9)153; International, Cruess, Fel- 
lows, (9)154; industrial achievement, Willey, (9)155; 


Chang for lipid or flavor science, (9)155; winners: Nicho- | 


las Appert—I.J. Pflug, (6)16, (7)23; Babcock-Hart—R.G. 
Cassens, (6)16, (7)24; W.V. Cruess—D.E. Carroll Jr., 
(6)16, (7)25; International—M.C. Bourne, (6)16, (7)26; 
industrial achievement—Auburn Univ., (6)16, (7)28; 
Samuel Cate Prescott—S.J. Schmidt, (6)16, (7)26; Carl R. 
Fellows—G.A. Leveille, (6)16, (7)24; distinguished ser- 
vice, Calvert L. Willey—M.A. Jimenes, (7)27 

awards: 1992 student competitions: (10)164; undergraduate 
paper competition, (10)164; graduate paper competition, 
(10)164; biotechnology, (10)166; dairy technology com- 
petition, (10)166; Ayres microbiology (poster), (10)167; 
Ordal microbiology paper competition, (10)167; muscle 
foods paper competition, (10)168; Pangborn sensory 
evaluation paper competition, (10)168; product develop- 
ment competition, (10)169; chapter competition, (10)169; 
journalists win in IFT’s food science competition, (8)44; 
NE Section awards 6 scholarships, (2)18 

basic symposium: Flavor Measurement, abstracts (2)48; 
registration and program (2)46; (3)46; (4)42; (5)64 

Clausi, A.S. chosen IFT president elect 1992-93, (8)34 


Council and Executive Committee Meeting—1992 annual | 


meeting highlights, (10)24 
Eastern Food Science Conference VII, (3)124 
emeritus members receive 50-year certificates, (4)22 
expands its headquarters office, (7)35 


Executive Committee: highlights of 10/28-29/91 meeting, — 


(2)24; annual meeting highlights, (10)24 
fellows announced: G.W. Chism III, (6)16, (7)30; J.W. Erd- 
man Jr., (6)16, (7)30; C. Feldberg, (6)16, (7)32; G.J. Flick 
Jr., (6)16, (7)32; J.J. Jen, (6)16, (7)33; C.H. Manley, (6)16, 
(7)34; G.S. Fernandez, (6)16, (7)34 ) 
fellowship/scholarship program for 1993-94, (10)160; 1992- 
1993 recipients, (10)158, 162 


food expo: exhibitors list, (5)240; in print, (8)110; alphabet- | 


ical listing of exhibitors, (8)112; exhibitors by product/ 
service: ingredients/ additives, (8)244; laboratory/pilot 
plant instrumentation, equipment, and supplies, (8)257; 
processing/packaging instrumentation, equipment, and 
supplies, (8)258; services to the food industry, (8)259 

Foundation: supporting IFT programs in education, infor- 
mation and communication, (9)14 

hot topic: food guide pyramid replaces the basic 4 circle, 
(7)64 

Journal of Food Science contents: Jan-Feb, (4)128; Mar- 
Apr, (6)202; May-June, (7)128; July-Aug, (11)186; Sept- 
Oct., (12)188 

Lineback, D.R. and Clausi, A.S. to lead IFT, (6)16; Lineback 
becomes IFT’s 1992-93 president, (8)20 

news: (1)17; (2)17; (3)18; (4)16; (5)16; (6)16; (7)16; (8)32; 
(9)20; (10)16; (11)22; (12)16 

1993 Classified Guide to Food Industry Services, (12)123 

Operations and Fund Balance: 1992-1991, (10)25 

OSPA (Office of Scientific Public Affairs): biotechnology 
applied to foods: IFT scientific perspective, (9)30; bring- 
ing science to public policy, (9)28; Brooks, Ellen, new sci- 
entific communications manager, (11)22; chefs in the 
kitchen—biotechnology on the table, (11)34; comments 
on labeling proposals: a process that worked, (4)30; coor- 
dinates food safety document, (3)30 food science com- 
munications, (10)14; IFT focus groups find consumers 
favor biotechnology and increased R&D funding, (7)38; 
IFT gets ready for Washington, (12)22; international di- 
alogue is vital, (10)28; journalists win top awards in IFT’s 
food science competition, (8)44; MSG-IFT scientific per- 
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| 
| 


spective, (2)34; MSG subject of 60 Minutes segment, 
(2)32; Nettleton named director, (4)16; NPR cites IFT on 
irradiation, (2)32; picking up the phone: a saga of regional 
communicators, (5)32; regional communicators and pub- 
lic affairs professionals agree on major issues for 1992, 
(1)27; speaking out, (9)28; study on training needs in food 
science and technology seeks IFT input, (6)26 
president’s page: planning for the future of IFT, (1)13; our 
international outreach, (2)14; informing our publics—the 
goal of OSPA, (3)14; IFT’s achievement awards recognize 
distinguished contributions to our field, (4)12; research 
_ for the future, (5)14; IFT’s scientific relations, (6)14; gov- 
ernment of IFT, (7)12; the line continues, (9)12; strategic 
plan update, (11)14 
regional communicators and public affairs professionals 
agree on major issues 1992, (1)27 
regional section news: (1)14; (2)24; (3)18; (4)22; (5)24; (6)23; 
(7)19; (8)36; (9)22; (10)16; (11)24; (12)16 
scientific status summary: government regulation of food 
| safety: interaction of scientific and societal forces, (1)73; 
medical foods, (4)87 
short course: Total Quality Management, (2)43; (3)40; 
(4)40; (5)60; regional, registration and program, (9)26; 
(10)50;: (11)184; (12)36 
special reports: advances in microwave food processing, 
(9)117; developing low-fat meat products, (4)99; hitting 
the spot: beverages and beverage technology, (7)69; pasta: 
new twist on an old product, (2)117 
state of the Institute, (8)14 
symposia: flavor measurement: program and registration, 
(2)46; (3)46; (4)42; (5)64; abstracts: (2)48 
undergraduate curriculum minimum standards, 1992: 
(10)155 
undertakes major effort to update “research needs,” (3)18 
workshop: Career Management, (2)142; (3)51; (4)133; (5)44 
IFTEC (The Hague) 
exposition preview, (9)82 
final call for registration, (9)63 
Reports: #1, (1)21; #2, (2)21; #3, (3)23; #4, (4)25; #5, (5)19; 
#6, (6)19; #7, (7)17; #8, (8)37 
technical conference program, (9)66 
image analysis 
visualizing textural changes in dairy products by, (1)122 
IMP (intermediate moisture foods) 
Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (br), (1)170 
information 
science in the marketplace, (2)78 


| in memoriam 


Barker, N.G., (2)141; Circle, S.J., (6)1947@laus, W.S. (1)160; 
Fazzina, T.L., (10)148; Hayes, K.M., (10)148; Herro, A.C., 
(7)118; Howard, H.W., (7)118; Kahn, M.L., (5)312; Kulka, 
K., (9)168; Mehlenbacher, V.C., (10)148; Milner, R.T., 
(5)18; Musher, S., (7)118; Nieman, C., (12)109; Obara, T.., 
(3)156; Rahman, A.R., (9)168; Shannon, W.J., (2)141; 
Soliman, A.M., (12)109; Thompson, J.S., (12)109; van 
Blaricom, L.O., (7)118; van Dellen, E., (7)118; Watson, 
V.K., (9)168; Wendt, A.S., (7)118; Zachariah, G.L., (6)194 

ingredients 

cancer-preventive foods and, (4)65 

enhance value of low-fat and microwaved foods, (4)116 

ethnic—product update, (10)129 

new and applications—product update, (1)129 

products and literature: (1)153; (2)131; (3)146; (4)118; 
(5)302; (6)180; (7)108; (9)127; (10)138; (11)162; (12)100 

industry news 

(1)49; (2)55; (3)58; (4)54; (5)34; (6)54; (7)44; (8)72; (9)32; 
(10)34; (11)50; (12)28 

companies: (1)50; (2)55; (3)58; (4)54; (5)38; (6)56; (7)44; 
(8)74; (9)34; (11)52; (12)30 


instrumentation | 
analytical, (7)100 
Bioinstrumentation and Biosensors (br), (6)211 
irradiation 
irradiated produce reaches midwest market, (5)89 
irradiated strawberries enter U.S. market, (5)80 
Islam | 
food laws: philosophical basis and practical implications, | 
(10)92 | 
ISO | 
International Organization for Standardization (Geneva, | 
Switzerland), (11)74 | 
ISO 9000 standards | 
establishing a foundation for quality, (11)74 


J 
Journal of Food Science 
contents: #1, (4)128; #2, (6)202; #3, (7)128; #4, (11)186; #5, 
(11)188 


journals (new) 
J. Nutritional Immunology, (1)172 


K 
Karel, M. 
1992 Tanner Lecturer at Chicago, (7)16 
Klein, B. 


named new JFS Associate Scientific Editor, (6)16 
kosher food 
market in 1990s—legal view, (10)122 


L 
labels/labeling 


consumer attitudes toward geographical names on product | 


labels, (2)83 
Food Labeling: Requirements for Bakery and Related © 
Products (br), (11)183 
guide to new FDA/USDA nutrition labeling proposals, (1)56 
information effect on hedonic responses to dairy products, 
(7)54 
nutrition: FDA/USDA proposals summarized, (1)56 
nutrition: Ohio Section provides update on, (3)140 
politics of food labeling, (7)58 ®* 
reinvigorating FDA, (8)20 
laboratory 
products and literature: (1)154; (2)133; (3)148; (4)125; 
(5)307, (6)186, (7)112; (9)132; (10)142; (11)172; (12)104 
letters 
(3)61; (7)39; (10)32; (12)46 
Lineback, D.R. 
becomes IFT’s 1992-93 president, (8)32 
lipoproteins 
Analysis of Fats, Oils, and Lipoproteins (br), (7)131 
Listeria monocytogenes 
attached to chitin and resistance to biocides, (12)84 
simulated growth in refrigerated foods, (3)69 


M 


magnetic resonance imaging 
application of MRI in food industry, (12)77 
MAP (modified atmosphere packaging) 
extends shelf life of meats (abs), (6)156 
marketing 


consumer attitudes toward geographical names on product | 


labels, (2)83 
Marketing Sugar and Other Sweeteners (br), (9)172 


potential for foods using fat substitutes, (4)81 


meat 


development of low-fat products, (4)100 
European Meat Industry in 1990’s: Advanced Technolo- 
oe Product Quality, and Consumer Acceptability (br), 
157 
MAP system extends shelf-life (abs), (6)156 
Meat Focus International 
monthly research digest of IFIS and CAB launched, (12)111 


_ medical foods 


scientific status summary, (4)87 
meetings 

British Section sponsors IFT conference: Recent Advances 
in U.S. Food Technology, (7)98 

coming events: (1)39; (2)37; (3)34; (4)34; (5)48; (6)32; (7)49: 
(8)54; (9)48; (10)38; (11)54; (12)32 

Eastern Food Science Conference VIII, Princeton, N.J., 
October 17-20, 1993, (12)95 

First IF'T California Regional Meeting, Fresno, Oct. 9-10, 
(7)97; confronts changing food industry, (12)98 

Midwest IFT conference: Consumers—driving force for our 
future, (7)96 

National Workshop: “Food Safety—Who is Responsible? 
9/9-11, (7)99 

news: (6)50; (7)96; (11)65; (12)95 

Northwest Food Processors Convention and Exposition, 
“Delivering Northwest Quality to a Global Market,” Jan. 
24-27, 1993, Portland, Ore., (11)65 

reports: Eastern Food Science Conference VII, (3)124; Nu- 
trition, Women and Their Health, (3)138; Tenth Annual 
Midwest Food Processing Conference, (3)134; Ohio Sec- 
tions provide update on nutrition labeling, (3)140; Univ. 
of Wisconsin-Madison Sixth Annual Symposium ex- 
plores innovative food trends, (6)164 

Southeastern Regional IFT/SAAS Meeting, “Current Is- 
sues in Muscle Foods,” Feb. 2, 1993, Tulsa, Okla., (11)65 


methodology 


analyzing T-I responses in sensory evaluation, (2)101 


microbiology 
evaluation of low-acid aseptic fillers, (5)116 
foods of new biotechnology vs traditional products, (3)100 
__L. monocytogenes simulated growth in refrigerated foods, 
(3)69 
Making Safe Food: A Management Guide for Microbiolog- 
ical Quality (br), (6)212 
Microbiology of Marine Food Products (br), (10)152 
Modern Food Microbiology (br), (6)209 
test kits: product update, (3)142 


microwaves 
commercial pasteurization/sterilization of food products, 
| (12)62 
food processing advances— basics, applications (tempering, 
drying, cooking, enzyme inactivation, baking, pasteuriza- 
tion, sterilization), (9)117 
microwave processing in U.S. food industry, (12)50 
microwave sterilization, (12)57 
optimization of quality in microwave heating, (12)53 
See also food preservaticn/processing 


milk 


Encyclopedia of Fermented Fresh Milk Products: An 
International Inventory of Fermented Milk, Cream, 
Buttermilk, Whey, and Related Products (br), (9)170 

Technology of Traditional Milk Products in Developing 
Countries (br), (2)56 


mimetics 


fat replacers developed for specific applications in baked 
goods, dairy foods, liquid foods and sausage products, 
(4)110 


MRI (magnetic resonance imaging) 
applications in the food industry, (12)77 
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MSG (monosodium glutamate) 
IFT scientific perspective, (2)34 
subject of 60 Minutes segment, (2)32 


N 


neutraceuticals 
proposal for government review/approval of foods providing 
medical/health benefits, (4)77 
Nettleton, Joyce A. 
named OSPA director, (4)16 
nutrition 
altering fatty acid metabolism in plants, (4)71 
cancer-preventive foods and ingredients, (4)65 
Chemical Senses, Vol. 4: Appetite and Nutrition (br), 
(7)131 
consumer attitudes and market potential for foods — fat 
substitutes, (4)81 
developing low-fat meat products, (4)100 
Eat for Life: The Food and Nutrition Board’s Guide to Re- 
ducing Your Risk of Chronic Disease (br), (12)112 
Eating on the Run (br), (9)170 
food guide pyramid replaces basic four circle, (7)64 
Foods of Plant Origin: Production, Technology: and Human 
Nutrition, (br), (12)112 
guide to new labeling proposals, (1)56 
Handbook of Vitamins, 2nd ed. (br), (5)321 
‘Improving American Diet and Health: From Recommen- 
dation to Action (br), (4)132 
medical foods—scientific status summary, (4)87 
novel foods: safety and, (3)114 
Ohio Sections provide update on labeling, (3)140 
overview of status of women and effects of social, cultural 
and demographic trends on women’s health, (3)138 
Seafood: Effects of Technology on Nutrition (br), (1)170 
Storage, Processing, and Nutritional Quality of Fruits and 
Vegetables, 2nd ed. Vol. II: Processed Fruits and Vege- 
.tables (br), (11)182 
Fitemnin Intake and Health: A Scientific Review (br), 
(5)314 


O 


ohmic heating 
for aseptic processing of food particulates, (12)68 
of liquid-particle mixtures, (12)64 
oil(s) 
Analysis of Fats, Oils and Lipoproteins (br), (7)131 
new method for producing rice bran and oil developed in 
Louisiana, (10)154 
Olive Oil (br), (3)160 
oil-based foodstuffs 
patents: (1)54; (2)65; (3)62; (4)58; (5)76; (6)58; (7)121; (8)79; 
(9)44; (10)54; (11)47; (12)42 
oilseed products 
patents: (1)54; (2)65; (3)62; (4)58; (5)76; (6)58; (7)121; (8)79; 
(9)44; (11)46; (12)42 
World Oilseeds: Chemistry, Technology and Utilization 
(br), (10)152 
olive 
Olive Oil (br), (3)160 
oranges 
irradiated reach midwest markets, (5)89 
Overviews 
‘a sustainable world food supply (5 papers), (7)83 
current U.S. International regulatory issues (3 papers), 
(2)92 
dielectric and ohmic sterilization (6 papers) (12)49 
food allergies and related diseases, (5)135 
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religious and philosophical bases of food choices (7 papers), 
(10)91 

safety issues: Foods of new biotechnology vs traditional 
products (5 papers), (3)99 

starch functionality (5 papers), (6)97 

textural aspects of milk components as foods and food in- 
gredients (6 papers), (1)92 

use of biotechnology to enhance food flavor (5 papers), 
(11)121 


packaging 
Food Packaging Technology (br), (5)70 
new 32-guage polyester film cuts waste by 50%, (1)150 
packaging foods with plastics, (3)160 
Packaging for the Environment—A Partnership for 
Progress (br), (6)208 
patents: (1)54; (2)70; (3)67; (4)61; (5)79; (6)64; (7) 128* (8)82; 
(9)47; (10)56; (11)66; (12)44 
Plastic Films: Technology and Packaging A 
(br), (6)208 
products and literature: (1)155; (2)138: (4)122; (5)311; 
(6)192; (9)137; (10)145; (11)173; (12)103 
Tenth Annual Midwest Food Processing Conference, (3)134 
pasta 
new twists on an old product: special report, (2)118 
pasteurization 
commercial use of microwave technology, (12)62 
microwave processing in U.S. food industry, (12)50 
optimization of quality in microwave heating, (12)53 
seafood: potential for shelf-life extension and pathogen 
control, (12)88 
patents 
(1)52; (2)65; (3)62; (4)58; (5)76; (6)58; (7)121; (8)78; (9)44; 
(10)52; (11)44; (12)41 
miscellaneous products: (1)54; (2)70; (3)66; (4)61; (5)78; 
(6)63; (7)125; (8)81; (9)47; (10)56; (11)48; (12)44 
peaches 
The ‘peachfuzz’ plot, (8)44 
pectin 
Chemistry and Technology of Pectin (br), (7)132 
people (non-IFT) 
news: (1)57; (2)141; (3)153; (4)130; (5)312; (6)194; (7)118; 
(8)263; (9)142; (10)148; (11)178; (12)109 
pesticides 
assessing product vulnerability due to issues, (5)109 
managing challenge: food processor’s model, (3)72 
residue regulations and the Pacific Rim, (3)77 
update on laws and regulations affecting food industry, 
(2)95 
plant 
products and literature: (1)156; (2)136; (3)150; (4)123; 
(5)308; (6)188; (7)110; (9)135; (10)144; (11)174; (12)101 
potato 
role in conquest of hunger and new strategies for interna- 
tional cooperation, (7)91 
poultry 
process reduces Salmonella on, (4)112 
PPI (pea protein isolate) 
use in nondairy frozen dessert, (1)88 
press conference report 
experimental process reduces Salmonella on pountry, 
(4)112 
functional ingredients enhanes value of low-fat and micro- 
waved foods, (4)116 
new method for producing rice bran and oil developed in 
Louisiana, (10)154 


lications 


new 32-gauge polyester film cuts packaging waste by 50%, 
(1)150 
new vanillin plant uses more energy-efficient process, (3)122 
open house at Lancester Laboratories displays multiple in- 
novations, (1)151 
six fat mimetics developed for specific food applications, 
(4)110 
produce 
judging on looks may leave a bad taste, (8)49 
irradiated produce reaches midwest markets, (5)89 
product update 
analytical instrumentation, (7)100 
ethnic ingredients and ingredients for ethnic foods, (10)129 
microbial test kits, (3)142 
new ingredients and applications, {1)129 
starches and gums, (6)174 
proteins 
Interactions of Food Proteins (br), (5)314 
public health 
Eat for Life: The Food & Nutrition Board’s Guide to Re- 
ducing Your Risk of Chronic Disease (br), (12)111 
Foods of Plant Origin: Production, Technology and Human 
Nutrition (br), (12)112 
food guide pyramid replaces basic four circle, (7)64 
health claims for foods in the international marketplace, 
(2)92 
pyramid, food guide 
organizations react to: IFT Nutrition Div., IFT regional 
communicators, American Heart Assoc., Tufts Univ., 
Wellness Center of Minn., Center for Science in Public 
Interest, National Pasta Assoc., Rice Millers Assoc., Pro- 
duce Marketing Assoc., National Dairy Council, Ameri- 
can Dietetic Assoc, Society for Nutrition Education, Egg 
Nutrition Center, Inst. of Shortening, American Meat 
Institute, (7)65 
replaces basic four circle, (7)65 


Q 


quality 
education programs for food processing industry, (6)80 
ISO 9000 standards: establishing a foundation for, (11)74 
optimization in microwave heating, (12)53 
Sensory Evaluation in Quality Control (br), (5)320 
Total Quality Management for Food Industry (br), (11)183 
quality assurance 
Instrumental Methods for Quality Assurance in Foods 
(br), (5)315 
quality management 
using Malcolm Baldridge National Quality Award criteria 
to drive process, (6)70 


R 


refrigerated foods 
simulated growth of L. monocytogenes stored at variable 
temperatures, (3)69 
regulatory issues 
health claims for foods in the international marketplace, 
(2)92 
international food safety regulations: improving the Codex 
Alimentarius process, (2)98 
update on pesticide laws and regulations affecting food in- 
dustry, (2)95 
regulations 
Scientific Committee for Food: procedures and programs 
for 
European food safety, (5)102 
rheology 
characterization of dairy products, (1)98 


| 


development of test methods for cheese, (1)105 
effect of starch structure on properties, (6)124 
temporal aspects of the oral processing of viscous solutions, 
(11)106 
rice bran 
new method for producing and oil development in Louisi- 
ana, (10)154 


S 


Salmonella 
process to reduce on poultry, (4)112 
sanitizers 
attachment of L. monocytogenes to chitin and resistance to 
biocides, (12)84 
scaling 
comparing T-I to category scales in sensory evaluation, 
(11)98 
development in analysis of T-I curves, (11)92 
psychological biases in time-intensity, (11)81 
scientific perspective 
biotechnology applied to foods, (9)30 
monosodium glutamate, (2)34 
scientific status summary 
government regulation of food safety: interaction of, (1)73 
medical foods, (4)87 
seafood 
Microbiology of Marine Food Products (br), (10)152 
pasteurization: potential for shelf-life extension and patho- 
gen control, (12)88 
Seafood: Effects of Technology on Nutrition (br), (1)170 
sensors 
Bioinstrumentation and Biosensors (br), (6)211 
Seventh-day Adventists 
_ dietary standards and concerns, (10)112 
sensory science/evaluation 
accelerated training of sensory descriptive flavor analysis 
panelists, (11)114 ; 
analyzing T-I responses, (2)101 
comparing T-I to category scales in, (11)98 
developments in analysis of T-I curves, (11)92 
expert system (abs), (6)160 
PC-based automates data entry, (6)160 
Psychological Basis of Sensory Evaluation (br), (6)212 . 
Sensory Evaluation in Quality Control (br), (5)320 
Sensory Science Theory and Application in Foods (br), 
(2)115 
psychological biases in TI scaling, (11)81 
temporal aspects of the oral processing of viscous solutions, 
(11)106 
shellfish 
Shellfish: A Guide to Oysters, Mussels, Scallops, Clams 
and Simulated Products for Commercial User (br), 
(6)204 
short courses and workshops 
(1)45; (2)41; (3)48; (4)44; (5)56; (6)43; (7)51; (8)64; (9)53; 
(10)42; (11)58; (12)35 
Career Management Workshop, (2)142; (3)51; (4)133; (5)44 
Low-Calorie Food Product Development, cosponsored by 
IFT and AACC, March 3-5, 1993, Chicago, (12)39 
Membrane Separation in Food Processing—Texas A&M 
Short Course, (6)50 
Total Quality Management, (2)43; (3)40; (5)60; (10)50; (12) 
36 | 
Total Quality Management— 1992-93 regional: registration 
and programs, (9)26; (10)50; (11)184; (12)36 
societies and associations 
elections and appointments: (1)168; (2)140; (3)154; (6)200; 
(7)120; (8)265; (9)141; (10)147; (12)108 
news: (1)162; (2)140; (3)154; (4)127; (5)313; (6)200; (7)120; 
(8)264; (9)138; (10)147; (11)176; (12)108 
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soft drinks ; 
beverage and beverage technology—special report, (7)70 
patents: (1)54; (2)66; (6)60; (7)124; (10)55; (11)47; (12)44 
software, etc. 
products and literature: (2)135; (5)306; (9)134; (12)107 
sous vide 
FDA’s concern with processing, (12)73 
simulated growth of L. monocytogenes at variable temper- 
ature stored refrigerated foods, (3)69 
special reports 
advances in microwave food processing, (9)117 
developing low-fat meat products, (4)100 
hitting the spot: beverages and beverage technology, (7)69 
pasta: new twists on an old product, (2)117 
standards 
ISO 9000: establishing a foundation for quality, (11)74 
starch 
application of starch-based fat replacers, (6)146 
dispersion behavior of starch, (6)110 
effect of starch structure on starch rheological properties, 
(6)124 
starch functionality (Overview, 5 papers), (6)97 
flavor and sweetener interactions with starch, (6)140 
patents: (1)54; (2)66; (3)62; (4)58; (5)76; (6)60; (7)124; (8)79; 
(9)46; (10)54; (11)47; (12)42 
product update, (6)174 
structure and phase transitions in food systems, (6)98 
sterilization 
commercial, using microwave technology, (12)62 
ohmic heating for aseptic processing of food particulates, 
(12)68 ; 
ohmic heating of liquid-particle mixtures, (12)64 
microwave processing in U.S. food industry, (12)50 
microwave sterilization, (12)57 
optimization of quality in microwave heating, (12)53 
See also food preservation/processing 
strawberries 
irradiated enter U.S. markets, (5)80 
irradiated reach midwest market, (5)89 
style guide 
Food Technology, (1)163 
sugar 
Marketing Sugar and Other Sweeteners (br), (9)172 
patents: (1)54; (2)66; (3)62; (4)58; (5)76; (6)60; (7)124; (8)79; 
(9)46; (10)54; (11)47; (12)42 
simple: replacement in cookie dough, (1)82 
Sugar: A User’s Guide to Sucrose (br), (6)204 
sweeteners 
interactions with starch, (6)140 . 
Marketing Sugar and Other Sweeteners (br), (9)172 
symposia 
Cornell Food Science Club Central New York host, (7)47 
guidelines for organi 1993 IFT annual meeting, (7)113 
See also IFT basic Symposium 


T 


taste 
analyzing TI responses in sensory evaluation, (2)101 
tea 
patents: (1)54; (2)66; (3)66; (4)60; (5)76; (6)60; (7)124; (8)80; 
(9)46; (12)44 
temperature 
system measures and records data in high temperature pro- 
cesses (abs), (6)156 
texture 
milk components as foods and food ingredients (Overview, 
6 papers), (1)97 
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T-I (time-intensity) 
comparing T-I to category scales in sensory evaluation, 
(11)98 
development in analysis of T-I curves, (11)92 
psychological biases in T-I scaling, (11)81 
toxicology 
food allergies and related diseases (Overview, 4 papers), 
(5)135 
Pesticide Residues and Food Safety: A Harvest of View- 
points (br), (5)70 
toxicological burdens and shifting burden, (3)109 


USDA 
’ food safety/quality issues, (1)69 
USDC 
food safety/quality issues, (1)69 
USDHHS 
food safety/quality issues, (1)69 
V 
vegetables 


and fruits patents: (1)54; (2)66; (3)62; (4)58; (5)76; (6)60; 
(7)124; (8)80; (9)46; (10)55; (11)47; (12)44 
and synthetic proteins patents: (2)66; (5)78; (6)63; (7)124; 
(8)81; (9)47; (10)55 
Pigments in Vegetable Chlorophylls and Carotenoids (br), 
(6)209 
viscosity 
temporal aspects of the oral processing of viscous solutions, 
(11)106 
See also rheology 
visuals | 
a primer on using in technical presentations, (5)157 
vitamins 
Handbook of Vitamins, 2nd ed. (br), (5)321 
Vitamin Intake and Health: A Scientific Review (br), 
(5)314 


Ww 


Washington News 
(2)62; (3)54; (4)32; (5)72; (6)66; (7)46; (8)70; (9)40; (10)58; 
(11)40; (12)26 


waste 
new 32-gauge polyester film cuts packaging waste by 50%, 
(1)150 
water 


Water Relationships in Foods: Advances in the 1980s and 
Trends for the 1990s (br), (7)131 


_ world food supply 


environment and global food security, (7)89 

lighting fires at grass roots, (7)84 

role of international Agricultural Research Centers in 
increasing, (7)86 

role of potato and new strategies for international cooper- 
ation, (7)91 

what are issues and what needs to be done (Overview, 4 pa- 
pers), (7)83 

WPC (whey protein concentrate) 
gelation of, (1)114 
improving texture and functionality, (1)110 


Y 


yeast 
contribution and immobilization technology to flavor de- 
velopment in fermented beverages, (11)146 
-derived flavors and flavor enhancers and their probable 
mode of action, (11)138 


Book Review Index 
Food Technology, Volume 46, 1992 


(Month), page number 


O TO FACILITATE finding reviews of books in particu- 
lar areas, this index has been divided into 41 categories. 
These categories, ordered alphabetically, are as follows: 


14. 
15. 


16. 


17. 


ADDITIVES & INGREDIENTS, including fia- 


vors, colors, fragrances, and nutrients 


. AGRICULTURE, including agribusiness, aqua- 


culture, horticulture & hydroponics 


. ANALYSIS & INSTRUMENTATION 
. ANIMAL SCIENCE 


Aquaculture (see Agriculture) 
Baked Goods (see Cereals) 


. BEVERAGES 


Bibliographies (see Reference Books) 
Biochemistry (see Chemistry) 


. BIOTECHNOLOGY, including enzymes, fermen- 


tation, & genetic engineering 
Candy (see Confectionery) 
Carbohydrates (see Cereals) 


. CAREER GUIDANCE 
. CEREALS, 


BAKED GOODS, & CARBOHY- 
DRATES 


. CHEMISTRY, including biochemistry and physi- 


cal chemistry of foods 
Colors (see Additives) 


- COMPUTERS & INFORMATION 


RETRIEVAL 


. CONFECTIONERY PRODUCTS 


Cookbooks (see Foodservice) 


. DAIRY PRODUCTS 


Diet (see Nutrition) 
Directories (see Reference Books) 
Editing (see Writing) 


. EGGS & EGG PRODUCTS. 


Encyclopedias (see Reference Books) 
ENERGY 


ENGINEERING, PROCESSING, & 
POLLUTION CONTROL 

Enzymes (see Biotechnology) 
Experimental Design (see Statistics) 
Fats (see Oils) 

Fermentation (see Biotechnology) 

Fish (see Muscle Foods) 

Flavors (see Additives) 

Food Safety (see Toxicology) 


FOODSERVICE & COOKBOOKS 
Fragrances (see Additives) 
Frozen Foods (see Refrigerated & Frozen Foods) 


FRUITS, VEGETABLES, & LEGUMES 


«35. 


| 


18. 
19. 
20. 
21. 


22. 


23. 
24. 
25. 


26. 
27. 
28. 
29. 


30. 
31. 
32. 
33. 


38. 
39. 


| 41. 


Genetic Engineering (see Biotechnology) 
Handbooks (see Reference Books) 

Health (see Nutrition) 

Horticulture (see Agriculture) 

Hydroponics (see Agriculture) 

Information Retrieval (see Computers) 

Ingredients (see Additives) » 
Instrumentation (see Analysis) 
Laboratory Manuals (see Textbooks) 


LAWS & REGULATIONS 
Legumes (see Fruits) 
Lipids (see Oils) 


MANAGEMENT 


MARKETING 
Meat (see Muscle Foods) 


MICROBIOLOGY 


MUSCLE FOODS, including meat; fish, seafood, 


shellfish, & poultry 
Nutrients (see Additives) 


NUTRITION, DIET, & HEALTH 
OILS, FATS, & LIPIDS 


PACKAGING 

Physical Chemistry of Foods (see Chemistry) 
PHYSICAL PROPERTIES OF FOOD 
Pollution Control (see Engineering) 

POPULAR BOOKS ON FOOD SCIENCE & 
TECHNOLOGY 

POSTHARVEST TECHNOLOGY . 

Poultry (see Muscle Foods) 

PROCESS CONTROL 

Processing (see Engineering) 

PRODUCT DEVELOPMENT 

PROTEINS 

QUALITY ASSURANCE & SANITATION 
REFERENCE BOOKS, including dictionaries, en- 
cyclopedias, directories, bibliographies, & handbooks 


REFRIGERATED & FROZEN FOODS 
Rheology (see Physical Properties) 
Sanitation (see Quality Assurance) 

Seafood (see Muscle Foods) 


SENSORY EVALUATION 
Shellfish (see Muscle Foods) 


STATISTICS & EXPERIMENTAL DESIGN 


TEXTBOOKS & LABORATORY MANUALS 
Texture (see Physical Properties) 


TOXICOLOGY & FOOD SAFETY 


UNCLASSIFIED 
Vegetables (see Fruits) 
Water Activity (see Microbiology) 


WORLD FOOD PROBLEMS 
WRITING & EDITING 
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Book Review Index, Food Technology, Vol 46, 1992 (continued) 


1. Additives & Ingredients, including flavors, colors, fra- 
grances, and nutrients 
Bakery Technology and Engineering, 3rd ed. Samuel A. 
Matz. (11), 182 
The Chemistry and Technology of Pectin. Reginald H. 
Walter, ed. (7), 131 
Food Gels. Peter Harris, ed. (1), 170 
Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 
The Master Bakers’ Book of Breadmaking. Nat’!. Assn. of 
Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 
Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 
Psychological Basis of Sensory Evaluation. R. L. McBride 
and H.J.H. MacFie. (6), 212 


Sugar: A User’s Guide to Sucrose. Neil L. Pennington and > 


Charles W. Baker, eds. (6), 204 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 


2. Agriculture, including agribusiness, aquaculture, horticul- 
ture, & hydroponics 

The European Meat Industry in the 1990s: Advanced 
Technologies, Product Quality, and Consumer Accept- 
ability. Frans J.M. Smulders, ed. (3), 157 

Foods of Plant Origin: Production, Technology, and Hu- 
man Nutrition. D.K. Salunkhe and S.S. Deshpande. 
(12), 112 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Journal of Applied Aquaculture. Douglas Tave, ed. (3), 
157 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Pesticide Residues and Food Safety: A Harvest of View- 
points. B.G. Tweedy, Henry J. Dishburger, Larry G. 
Ballantine, and John McCarthy, eds. (5), 70 

Pigments in Vegetables. Chlorophylls and Carotenoids. 
Jeana Gross. (6), 209 

Sweet Potato: An Untapped Food Resource. Jennifer A. 
Woolfe. (11), 182 

The Technology of Traditional Milk Products in Devel- 
oping Countries. Food and Agriculture Organization of 
the United Nations. (2), 56 

World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


3. Analysis & Instrumentation 

Analyses of Fats, Oils and Lipoproteins. Edward G. Per- 
kins, ed. (7), 131 

Bioinstrumentation and Biosensors. Donald L. Wise, ed. 
(6), 211 

Food Packaging Technology. ASTM. (5), 70 

Instrumental Methods for Quality Assurance in Foods. 
Daniel Y.C. Fung and Richard F. Matthews, eds. (5), 315 

The Master Bakers’ Book of Breadmaking. Nat’1. Assn. of 
Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Pigments in Vegetables. Chlorophylls and Carotenoids. 
Jeana Gross. (6), 209 

Sensory Evaluation in Quality Control. Alejandra M. 


Munoz, Gail Vance Civille, and B. Thomas Carr. (5), 320 
Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 


4. Animal Science 

The European Meat Industry in the 1990s: Advanced 
Technologies, Product Quality, and Consumer Accept- 
ability. Frans J.M. Smulders, ed. (3), 157 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Modern Food Microbiology, 4th ed. James M. Jay (6), 209 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

The Technology of Traditional Milk Products in Devel- 
oping Countries. Food and Agriculture Organization of 
the United Nations. (2), 56 


5. Beverages . 

Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 


6. Biotechnology, including enzymes, fermentation, & genetic 
engineering 
Drug Biotechnology Regulation: Scientific Basis and 
Practices. Yuan-yuan H. Chiu and John L. Gueriguian, 
eds. (3), 160 
Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 
Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 
The Master Bakers’ Book of Breadmaking. Nat’!. Assn. of 
Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 
Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 


7. Career Guidance 
From Kitchen to Consumer: The Entrepreneur’s Guide to 
Commercial Food Production. Barbara Nelson-Staf- 
ford. (6), 206 


8. Cereals, Baked Goods, & Carbohydrates 

Bakery Technology and Engineering, 3rd ed. Samuel A. 
Matz. (11), 182 

Cereal Grain: Mycotoxins, Fungi and Quality in Drying 
and Storage. J. Chelkowski, ed. (12), 111 

The Chemistry and Technology of Pectin. Reginald H. 
Walter, ed. (7), 131 

Food Labeling: Requirements for Bakery and Related 
Products. James L. Vetter. (11), 183 

Handbook of Cereal Science and Technology. Klaus J. 
Lorenz and Karel Kulp, eds. (1), 172 ag 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

' Inventario de Alimentos de Humedad Intermedia Tradi- 

cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

Marketing Sugar and Other Sweeteners. Leo C. Polopo- 
lus and Jose Alvarez. (9), 172 

The Master Baker’s Book of Breadmaking. Nat’1. Assn. of 
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Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Total Quality Management for the Food Industries. 
Wilbur A. Gould. (11), 183 


9. Chemistry, including biochemistry and physical chemistry 
of foods 

The Chemistry and Technology of Pectin. Reginald H. 
Walter, ed. (7), 131 

Food Extrusion Science and Technology. Jozef L. Kokini, 
Chi-Tang Ho, and Mukund V. Karwe, eds. (7), 132 

Food Gels. Peter Harris, ed. (1), 170 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

The Master Bakers’ Book of Breadmaking. Nat’. Assn. of 
Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 

Microemulsions and Emulsions in Foods. Magda EI- 
Nokaly and Donald Cornell, eds. (5), 70 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Olive Oil. A.K. Kiritsakis, ed. (3), 160 

Packaging Foods With Plastics. Wilmer A. Jenkins and 
James P. Harrington. (3), 160 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Pigments in Vegetables. Chlorophylls and Carotenoids. 
Jeana Gross. (6), 209 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 

World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


10. Computers & Information Retrieval 
Off-Flavors in Fodds and Beverages. George Charalam- 
bous, ed. (11), 183 


11. Confectionery Products 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 


12. Dairy Products 

Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

The Technology of Traditional Milk Products in Devel- 
oping Countries. Food and Agriculture Organization of 
the United Nations. (2), 56 

Total Quality Management for the Food Industries. 
Wilbur A. Gould. (11), 183 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 


13. Eggs & Egg Products 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 


14. Energy | 
Fouling and Cleaning in Food Processing. Heinz G. 
Kessler and Daryl B. Lund, eds. (6), 204 


15. Engineering, Processing, & Pollution Control 

Bakery Technology and Engineering, 3rd ed. Samuel A. 
Matz. (11), 182 

Food Extrusion Science and Technology. Jozef L. Kokini, 
Chi-Tang Ho, and Mukund V. Karwe, eds. (7), 132 

Food Processing Technology: Principles and Practice. 
P.J. Fellows. (10), 152 

Fouling and Cleaning in Food Processing. Heinz G. 
Kessler and Daryl B. Lund, eds. (6), 204 

Fundamentals of Food Process Engineering, 2nd ed. 
Romeo T. Toledo. (2), 56 

Microbiology of Marine Food Products. Donn R. Ward 
and Cameron R. Hackney, eds. (10), 152 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Packaging Foods With Plastics. Wilmer A. Jenkins and 
James P. Harrington. (3), i160 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Seafood: Effects of Technology on Nutrition. George M. 
Pigott and Barbee W. Tucker. (1), 170 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 
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16. Foodservice & Cookbooks 
Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 


17. Fruits, Vegetables, & Legumes 
Foods of Plant Origin: Production, Technology, and Hu- 
man Nutrition. D.K. Salunkhe and S.S. Deshpande. 
(12), 112 
Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 
Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 
Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 
Pigments in Vegetables. Chlorophylls and Carotenoids. 
Jeana Gross. (6), 209 
Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 
Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 
Storage, Processing, and Nutritional Quality of Fruits 
and Vegetables, 2nd ed. Vol. II: Processed Fruits and 
Vegetables. D.K. Salunkhe, H.R. Bolin, and N.R. Reddy. 
(11), 182 
Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 
Water Relationships in Foods: Advances.of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 
World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


18. Laws & Regulations 

Drug Biotechnology Regulation: Scientific Basis and 
Practices. Yuan-yuan H. Chiu and John L. Gueriguian, 
eds. (3), 160 

Food Labeling, Requirements for Bakery and Related 
Products. James L. Vetter. (11), 183 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Making Safe Food: A Management Guide for Microbio- 
logical Quality. W.F. Harrigan and R.W.A. Park. (6), 
212 

Pesticide Residues and Food Safety: A Harvest of View- 
points. B.G. Tweedy, Henry J. Dishburger, Larry G. 
Ballantine, and John McCarthy, eds. (5), 70 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 ; 


19. Management 

Making Safe Food: A Management Guide for Microbio- 
logical Quality. W.F. Harrigan and R.W.A. Park. (6), 
212 

Marketing Sugar and Other Sweeteners. Leo C. Polopo- 
lus and Jose Alvarez. (9), 172 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 


20. Marketing 
From Kitchen to Consumer: The Entrepreneur’s Guide to 
Commercial Food Production. Barbara Nelson-Staf- 
ford. (6), 206 
Marketing Sugar and Other Sweeteners. Leo C. Polopo- 
lus and Jose Alvarez. (9), 172 


Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 242 

Shellfish: A Guide to Oysters, Mussels, Scallops, Clams 
and Similar Products for the Commercial User. lan 
Dore. (6), 204 


21. Microbiology 

Cereal Grain: Mycotoxins, Fungi and Quality in Drying 
and Storage. J. Chelkowski, ed. (12), 111 

Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 

» Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

Making Safe Food: A Management Guide for Microbio- 

_ logical Quality. W.F. Harrigan and R.W.A. Park. (6), 
212 

Microbiology of Marine Food Products. Donn R. Ward 
and Cameron R. Hackney, eds. (10), 152 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 


22. Muscle Foods, including meat, fish, seafood, shellfish, & 
poultry 

The European Meat Industry in the 1990s: Advanced 
Technologies, Product Quality, and Consumer Accept- 
ability. Frans J.M. Smulders, ed. (3), 157 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (I), 170 

Journal of Applied Aquaculture. Douglas Tave, ed. (3), 
157 

Microbiology of Marine Food Products. Donn R. Ward 
and Cameron R. Hackney, eds. (10), 152 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Plastic Films: Technology and Packaging Anolientions. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Seafood: Effects of Technology on Nutrition. George M. 
Pigott and Barbee W. Tucker. (1), 170 

Shellfish: A Guide to Oysters, Mussels, Scallops, Clams 
and Similar Products for the Commercial User. lan 
Dore. (6), 204 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 


23. Nutrition, Diet & Health 

Analyses of Fats, Oils and Lipoproteins. Edward G. Per- 
kins, ed. (7), 131 

Bioinstrumentation and Biosensors. Donald L. Wise, ed. 
(6), 211 

Chemical Senses, Vol. 4: Appetite and Nutrition. Mark I. 
Friedman, Michael G. Tordoff, and Morley R. Kare, eds. 
(7), 131 

Eat For Life: The Food and Nutrition Board’s Guide to 
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Reducing Your Risk of Chronic Disease. Catherine E. 
Wotecki and Paul R. Thomas, eds. (12), 112 

Eating on the Run, 2nd ed. Evelyn Tribole. (9), 170 

Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 

Grandma Called It Roughage: Fiber Facts and Fallacies. 
Robert L. Ory. (11), 182 

Handbook of Vitamins, 2nd ed. Lawrence J. Machlin. (5), 
321 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Journal of Nutritional Immunology. Julian E. Spallholz, 
ed. (1), 172 

The Master Bakers’ Book of Breadmaking. Nat’1. Assn. of 
Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 

Seafood: Effects of Technology on Nutrition. George M. 
Pigott and Barbee W. Tucker. (1), 170 

Vitamin Intake and Health: A Scientific Review. Suzanne 
K. Gaby, Adrianne Bendich, Vishwa N. Singh, and 
Lawrence J. Machlin. (5), 314 


24. Oils, Fats & Lipids 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Olive Oil. A.K. Kiritsakis, ed. (3), 160 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 

World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


25. Packaging 

Food Packaging Technology. ASTM. (5), 70 

Packaging for the Environment—A Partnership for 
Progress. E. Joseph Stillwell, R. Claire Canty, Peter W. 
Kopf, and Anthony M. Montrose. (6), 208 

Packaging Foods With Plastics. Wilmer A. Jenkins and 
James P. Harrington. (3), 160 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 


26. Physical Properties of Food 

Food Extrusion Science and Technology. Jozef L. Kokini, 
Chi-Tang Ho, and Mukund V. Karwe, eds. (7), 132 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

Microemulsions and Emulsions in Foods. Magda El- 
Nokaly and Donald Cornell, eds. (5), 70 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Water Relationships in Foods: Advances of the 1980s and 


Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 

World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


27. Popular Books on Food Science & Technology 

Eat For Life: The Food and Nutrition Board’s Guide to 
Reducing Your Risk of Chronic Disease. Catherine E. 
Wotecki and Paul R. Thomas, eds. (12), 112 

Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 

Grandma Called It Roughage: Fiber Facts and Fallacies. 
Robert L. Ory. (11), 182 

Instrumental Methods for Quality Assurance in Foods. 
Daniel Y.C. Fung and Richard F. Matthews, ed. (5), 315 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

The Secret Life of Food: A Feast of Food and Drink His- 
tory, Folklore and Fact. (9), 172 

Shellfish: A Guide to Oysters, Mussels, Scallops, Clams 
and Similar Products for the Commercial User. Ian 
Dore. (6), 204 

Sweet Potato: An Untapped Food Resource. Jennifer A. 
Woolfe. (11), 182 


28. Postharvest Technology 
Pigments in Vegetables. Chlorophylls and Carotenoids. 
Jeana Gross. (6), 209 
World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


29. Process Control 

Food Extrusion Science and Technology. Jozef L. Kokini, 
Chi-Tang Ho, and Mukund V. Karwe, eds. (7), 132 

Food Processing Technology: Principles and Practice. 
P.J. Fellows. (10), 152 

Microbiology of Marine Food Products. Donn R. Ward 
and Cameron R. Hackney, eds. (10), 152 

Total Quality Management for the Food Industries. 
Wilbur A. Gould. (11), 183 


30. Product Development 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 


31. Proteins 

Food Extrusion Science and Technology. Jozef L. Kokini, 
Chi-Tang Ho, and Mukund V. Karwe, eds. (7), 132 

Interactions of Food Proteins. Nicholas Parris and Rob- 
ert Barford, eds. (5), 314 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 

Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 

World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 


32. Quality Assurance & Sanitation 
Bakery Technology and Engineering, 3rd. ed. Samuel A. 
Matz. (11), 182 
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GMP-GSP Guideline Rules for Food Plant Employees. 
L.J. Bianco & Associates, Inc. (8), 262 

GMP-GSP Guideline Rules for Food Plant Management 
(HACCP—Quality Control—Audit Inspections). L.J. 
Bianco & Associates, Inc. (8), 262 

Instrumental Methods for Quality Assurance in Foods. 
Daniel Y.C. Fung and Richard F. Matthews, eds. (5), 315 

Making Safe Food: A Management Guide for Microbio- 
logical Quality. W.F. Harrigan and R.W.A. Park. (6), 
212 

Microbiology of Marine Food Products. Donry R. Ward 
and Cameron R. Hackney, eds. (10), 152 

Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 

Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 

Sensory Evaluation in Quality Control. Alejandra M. 
Munoz, Gail Vance Civille, and B. Thomas Carr. (5), 320 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 


33. Reference Books, including dictionaries, encyclopedias, 
directories, bibliographies, and handbooks 

The Almanac of the Canning, Freezing, Preserving In- 
dustries, 76th ed., Vol. 2. Edward E. Judge & Sons, Inc. 
(12), 111 

Bakery Technology and Engineering, 3rd ed. Samuel A. 
Matz. (11), 182 

The Chemistry and Technology of Pectin. Reginald H. 
Walter, ed. (7), 131 

The Directory of the Canning, Freezing, Preserving 
Industries, 1992-93. Edward E. Judge & Sons, Inc. (7), 
131 

Encyclopedia of Fermented Fresh Milk Products: An In- 
ternational Inventory of Fermented Milk, Cream, But- 
termilk, Whey, and Related Products. (9), 170 

Foods of Plant Origin: Production, Technology, and Hu- 
man. Nutrition. D.K. Salunkhe and S.S. Deshpande. 
(12), 112 

From Kitchen to Consumer: The Entrepreneur’s Guide to 
Commercial Food Production. Barbara Nelson-Staf- 
ford. (6), 206 

Improving America’s Diet and Health: From Recommen- 
dations to Action. Food and Nutrition Board. (4), 132 

Inventario de Alimentos de Humedad Intermedia Tradi- 
cionales de Iberoamerica (An Inventory of Traditional 
Intermediate Moisture Foods from Iberoamerica). Jose 
Miguel Aguilera Radic, Jorge Chirife, Maria Soleda 
Tapia de Daza; and Jorge Welti Chanes, eds. (1), 170 

The Master Bakers’ Book of Breadmaking. Nat’1. Assn. of 
Master Bakers, Confectioners and Caterers (U.K.). (5), 
315 

Shellfish: A Guide to Oysters, Mussels, Scallops, Clams 
and Similar Products for the Commercial User. Ian 

_ Dore. (6), 204 

Storage, Processing, and Nutritional Quality of Fruits 
and Vegetables, 2nd ed. Vol. II: Processed Fruits and 
Vegetables. D.K. Salunkhe, H.R. Bolin, and N.R. Reddy. 
(11), 182 

The Technology of Traditional Milk Products in Devel- 
oping Countries. Food and Agriculture Organization of 
the United Nations. (2), 56 - 

1992 Thomas Food ‘Industry Register, Vols. 1, 2, and 3. 
Thomas Publishing Company: (12), 111 

Total Quality Management for the Food Industries. Wil- 
bur A. Gould. (11), 183 

World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and _ 
Kadam. (10), 152 


34. Refrigerated & Frozen Foods 
Microbiology of Marine Food Products. Donn R. Ward 
and Cameron R. Hackney, eds. (10), 152 
Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 
Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 
Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 
Shellfish: A Guide to Oysters, Mussels, Scallops, Clams 
and Similar Products for the Commercial User. lan 
Dore. (6), 204 
Water Relationships in Foods: Advances of the 1980s and 
Trends for the 1990s. Harry Levine and Louise Slade, 
eds. (7), 131 
35. Sensory Evaluation 
Chemical Senses, Vol. 4: Appetite and Nutrition. Mark I. 
Friedman, Michael G. Tordoff, and Morley R. Kare, eds. 
(7), 131 
Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 
Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 
Sensory Evaluation in Quality Control. Alejandra M. 
Munoz, Gail Vance Civille, and B. Thomas Carr. (5), 320 
Sensory Science Theory and Applications in Foods. 
Harry T. Lawless and Barbara P. Klein, eds. (2), 115 
36. Statistics & Experimental Design 
Off-Flavors in Foods and Beverages. George Charalam- 
bous, ed. (11), 183 
Psychological Basis of Sensory Evaluation. R.L. McBride 
and H.J.H. MacFie. (6), 212 
Sensory Evaluation in Quality Control. Alejandra M. 
Munoz, Gail Vance Civille, and B. Thomas Carr. (5), 320 
37. Textbooks & Laboratory Manuals 
Fundamentals of Food Process Engineering, 2nd ed. 
Romeo T. Toledo. (2), 56 
Plastic Films: Technology and Packaging Applications. 
Kenton R. Osborn and Wilmer A. Jenkins. (6), 208 


ia SINS Psychological Basis of Sensory Evaluation. R.L. McBride 


and H.J.H. MacFie. (6), 212 
Sensory Evaluation in Quality Control. Alejandra M. 
Munoz, Gail Vance Civille, and B. Thomas Carr. (5), 320 
38. Toxicology & Food Safety 
Journal of Nutritional Immunology. Julian E. Spallholz, 
ed. (1), 172 
Making Safe Food: A Management Guide for Microbio- 
logical Quality. W.F. Harrigan and R.W.A. Park. (6), 
212 
Microbiology of Marine Food Products. Donn R. Ward 
and Cameron R. Hackney, eds. (10), 152 
Modern Food Microbiology, 4th ed. James M. Jay. (6), 209 . 
Pesticide Residues and Food Safety: A Harvest of View- 
points. B.G. Tweedy, Henry J. Dishburger, Larry G. 
Ballantine, and John McCarthy, eds. (5), 70 
39. Unclassified 
No reviews in this category. 
40. World Food Problems 
Sweet Potato: An Untapped Food Resource. Jennifer A. 
Woolfe. (11), 182 
The Technology of Traditional Milk Products in Devel- 
oping Countries. Food and Agriculture Organization of 
the United Nations. (2), 56 
World Oilseeds: Chemistry, Technology and Utilization. 
D.K. Salunkhe, J.K. Chavan, R.N. Adsule, and S.S. 
Kadam. (10), 152 
41. Writing & Editing 
No reviews in this category. 
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